
House Made Charcuterie
chef's choice meats & craft cheeses,
fresh fruit, pickled vegetables,
fig-orange jam, toasted bread  20

Basil Tomato Bisque 
san marzano tomatoes, cream,
grated parmesan, fresh herbs  7

{ v , gf )

Clam Acqua Pazza*
clam, cherry tomato, fennel,
white wine sauce, lemon,
toasted sourdough  19

{ gf } - gluten free
{ v } - vegetarian 

{ ve } - vegan

Spinach & Artichoke Dip
truffle oil, parmesan, 
fresh herbs, toasted bread  15.5

{ v }

Chicken Piccata*
airline chicken, piccata sauce,
goat cheese polenta, fresh herbs,
asparagus  23

Sesame Seared Salmon*
whipped sweet potatoes,
broccolini, crispy scallions  25.5

{ gf }

Flora's "Animal Style" Burger*
secret sauce, red wine
caramelized onions,
american cheese, pickles,
lettuce, tomato  16.5

AR Grilled Cheese
manchego, white cheddar,
garlic aioli with tomato bisque  14

{ v }

Roast Beef Dip
garlic aioli, poblano pepper,
caramelized onion, manchego
cheese, au jus, fries  16

Flora’s Fish Tacos 
tempura fried cod, cabbage,
carrot, cilantro, tapatio aioli  15

margherita: mozzarella, basil, san marzano red sauce, cherry tomatoes, roasted garlic  16
pesto pizza: mozzarella, basil pesto, artichoke, cherry tomato, red onion, kale  17

mercado: mozzarella, san marzano red sauce, bacon, sicilian sausage, chicken, arugula, pesto, parmesan  18
italian pepperoni: mozzarella, ricotta, pepperoni, san marzano red sauce, garlic  18
team pineapple: pickled jalapeño, prosciutto, mozzarella, wood fired pineapple  18

elote: corn, mozzarella, pickled onion, queso fresco, corn cream, parmesan, cilantro  17

Poblano Shrimp Pasta
spaghetti, poblano cream sauce,
cilantro, parmesan  17

Polpettini Campanelle
petite meatballs,
creamy arrabbiata sauce,
basil, parmesan  19

CHICKEN + 6  /  SALMON + 8
SHRIMP + 8  /  SICILIAN SAUSAGE + 6

Calabrian Cacio e Pepe
fettuccine, calabrian chili butter,
black pepper, parmesan,
toasted garlic bread crumbs  17

{ v }

{ v }

'

HAPPY HOUR
3 - 6 PM

EVERY DAY

MONDAY +  TUESDAY:
$40 -  PIZZA,  SALAD,

BOTTLE OF WINE

T H U R S D A Y S :
½  O F F  B O T T L E S

O F  W I N E

Housemade Baguette
hibiscus butter, herbs, parmesan  8

{ v }

Crispy Cauliflower
tempura fried cauliflower,
bang bang sauce, fresh herbs,
sesame seed  13.5

{ v }

{ v }

Yuzu Shrimp Curry*
shrimp, forbidden rice,
yuzu curry sauce,
red bell pepper, cauliflower, 
cilantro, black sesame seed  18

Hummus Plate
cucumber, cherry tomato, olives,
arugula, lemon-thyme vinaigrette,
whipped feta, baguette  12.5 

{ v }

CHICKEN + 6  /  SALMON + 8
SHRIMP + 8  /  AVOCADO + 3

Chopped Market Salad
kale, romaine, tomatoes,
cucumber, artichoke, red onion, 
asparagus, chickpeas, olives,
feta cheese, buttermilk green
goddess dressing  15

{ v, gf }

Roasted Vegetable Salad
heirloom carrot, butternut squash,
red beet, kale, arugula, granola,  
lemon-thyme vinaigrette  14

{ ve. gf  }

Roasted Apple Salad
mixed greens, roasted apples,
white cheddar, candied walnuts,
bacon, caramelized shallot 
vinaigrette 14.5

{ v, gf }

Polder Bowl*  
roasted vegetables, granin mix,
whipped feta, lemon-thyme
vinaigrette  14

{ v }(served hot)


